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a climatic chamber. After an overnight fast, participants experienced 20
C, 25 C and 27 C in a random order for 1.5 hour. Resting metabolic
rate (RMR), respiratory quotient (RQ, Deltatrac II, Datex, Finland) and
forearm to ﬁnger-tip gradients (FFG, ibuttons™, TX, USA), were
measured over the last 30 minutes of exposure. Fasting venous blood
samples at the end of the trial were used to determine glucose and
insulin concentrations. Body composition was measured by dual emis-
sion x-ray absorptiometry (Prodigy™, Lunar USA). Data was analysed on
SPSS 21 based on repeated measures with and without season as a
covariate.
Results: There was a signiﬁcant difference in RMR (20 C: 5609 ± 1006 vs.
25 C: 5436 ± 1018 vs. 27 C: 5277 ± 840 kJ/d, p ¼ 0.005), and FFG (20 C:
5.05 ± 1.71 vs. 25 C:1.62 ± 2.53 vs. 27 C: -0.23 ± 2.68 C, p ¼ 0.005).
Fasting RQ and homeostatic model assessment of insulin resistance did not
change between temperatures. Season of measurement did not contribute
to these outcomes.
Conclusions: Acute exposure to mild cold increased RMR but not fasting
insulin sensitivity.
Funding source(s): School of Public Health, Curtin University
RISKY HEALTH BELIEFS AND BEHAVIOURS OF PERSONS USING
AGROCHEMICALS: A QUALITATIVE STUDY IN SARAWAK, MALAYSIA
S.J. Mattu 1, J.A. Lewis 1, M.J. Soares 1. 1Directorate of Nutrition, Dietetics &
Food Technology, School of Public Health, Curtin University, Perth, WA,
Australia
E-mail: sheryl_joy@hotmail.com (S.J. Mattu)
Background/Aims: There is increasing evidence linking the excessive
use of synthetic agrochemicals with chronic kidney disease (CKD) in
tropical developing countries. The study aim was to explore and identify
beliefs and behaviours of participants at risk of CKD, with regard to
chemical use.
Methods: Thirty-two participants were identiﬁed as the sixteen best and
sixteen worst scores of a quantitative survey that screened for CKD. CKD
was based on kidney function (estimated glomerular ﬁltration rate < 60
mL/min/1.73 m2) and/or kidney damage (Urine albumin:creatinine ratio
>25 mg/mmol). They were invited to participate in semi-structured
qualitative interviews that enquired about the participant’s home envi-
ronment, work and gardening-related practices. Translators interviewed
the participants in their preferred tongue. The data was analysed for
themes by the NVivo software.
Results: Seventy-ﬁve percent interviewed used multiple chemicals on a
regular basis. The group with the best CKD scores had a greater knowl-
edge of agrochemicals, were more likely to adhere to safety precautions
or hired others to do the work. Our overall ﬁndings were as follows:
Indigenous people predominately worked in the agriculture and planta-
tion sectors; they mixed and sprayed an assortment of fertilizers, pesti-
cides and herbicides; they mostly did not follow standardized safety
regulations to minimize direct exposure to the chemicals; many held
mistaken beliefs or were unaware of the toxicity of the agrochemicals;
the crops they grew were subjected to multiple applications of
agrochemicals.
Conclusions: Food safety awareness, occupational health and safety
intervention and education campaigns are needed in Sarawak, Malaysia.
Funding source(s): Sarawak Shell.
THE USE OF SUBJECTIVE SCALES IN THE ASSESSMENT OF THERMAL
COMFORT
K. Pathak 1, E.K. Calton 1, P.K. Pannu 1, M.J. Soares 1. 1Directorate of Nutrition,
Dietetics and Food Science, School of Public Health, Curtin University, WA,
Australia
E-mail: p.pannu@curtin.edu.au (P.K. Pannu)
Background/Aims: The objective of this study was to contrast a subjective
questionnaire for thermal comfort to physiological measurements of
temperature change.
Methods: Two within-subject studies were conducted in a purpose built
chamber. Participants experienced in a random order, a 1.5h exposure to20 oC and 25 oC (Study 1, n¼ 21) or 20 oC, 25 oC and 27 oC (Study 2, n¼ 18).
All participants answered three questions that enquired about agreeable
(Q1), comfortable (Q2), and irritated (Q3; anchored: very/not) on a 10 cm
visual analogue scale. Measurements of systolic (SBP) and diastolic (DBP)
blood pressure (Omron Model MC-510), and forearm to ﬁngertip tem-
perature gradients (FFG) (iButton type DS1921h-F#, USA) were also made.
Data were analysed by SPSS version 21.0 using paired t-test and repeated
measures ANOVA.
Results: Study 1: There was a signiﬁcant decline in responses from 20 oC to
25 oC for Q1 (3.4 ± 3.1 vs.1. 4 ± 1.8; p¼ 0.009) and Q2 (3.3 ± 2.5 vs.1.1 ± 1.3;
p ¼ 0.001) but not Q3 (0.9 ± 1.4 vs. 0.5 ± 0.4; p ¼ 0.102). In parallel there
was a signiﬁcant decline from 20 oC to 25 oC in SBP (143 ± 23.6 vs. 135 ±
23.3 mmHg; p ¼ 0.021), DBP (79 ± 9.9 vs. 75 ± 10.4 mmHg; p ¼ 0.007) and
FFG (4.8 ± 2.7 vs. 1.3 ± 3.0; p ¼ 0.001). Study 2: There was a signiﬁcant
decline in responses for all three questions from 200C to 250C, (p ¼ 0.001)
but not between 25 oC and 27 oC. In contrast SBP, DBP and FFG declined in a
stepwise manner across all three temperatures (20 oC > 25 oC > 27 oC; all p
< 0.05).
Conclusions: Subjective questions of thermal comfort could detect a 5 oC
change in ambient temperature.
Funding source(s): School of Public Health, Curtin University.
RANKING FERMENTABILITY OF FIBRE SUPPLEMENTS USING A GAS-
PRODUCTION SCREENING TOOL
C.K. Yao 1, A. Rotbart 2, K. Kalantar-Zadeh 2, F.R. Dunshea 3, P.R. Gibson 1, J.G.
Muir 1. 1Department of Gastroenterology, Central Clinical School, Monash
University, VIC, Australia; 2 School of Electrical & Computer Engineering,
RMIT University, VIC, Australia; 3 Faculty of Veterinary and Agricultural
Sciences, University of Melbourne, VIC, Australia
E-mail: chu.yao@monash.edu.au (C.K. Yao)
Background/Aims: In patients with IBS, gas production rate is likely to be
an important indicator of tolerance to dietary ﬁbre. However, knowledge
of their rates of fermentability by colonic microbiota is crude. Therefore,
we aimed to develop and assess a method for evaluating individual ﬁbre
supplements in vitro.
Methods: Fibre supplements with known fermentability, fructo-oligo-
saccharides/FOS (Orafti-P95®) and methylcellulose (Citrucel®), were
compared against resistant starch (RS) type 4 (Fibresym®) and sterculia
(Normaﬁbe®) in triplicate in a modiﬁed ANKOM® in vitro gas-measure-
ment system. Pooled faecal inocula from healthy controls (n ¼ 3) were
incubated with 1 g ﬁbre substrate, depleted of free sugars, for four hours.
Cumulative gas production and hourly pH were measured.
Results: Gas production ability was ranked the greatest for FOS followed
by RS, sterculia and least of all, methylcellulose. After adjusting for gas
originating from unspiked faecal inocula, mean ± SE gas production was
low for sterculia (1029 ± 665 mL/g) and methylcellulose (-51 ± 85 mL/g)
andmoderate for RS (2251± 803mL/g) compared to FOS (8362± 3258mL/
g). Similarly, pH changes were greater after bacterial fermentation of FOS
(mean change -1.6 ± 0.01) compared with methylcellulose (0.01 ± 0.02),
sterculia (-0.13 ± 0.03) and RS (-0.27 ± 0.12).
Conclusions: Faecal gas production and pH changes were entirely
consistent with known fermentability. Sterculia has a low level and RS,
moderate level of fermentation. This system is a simple and rapid way of
ranking ﬁbre supplements for fermentability, which may then guide
gastrointestinal tolerance of commercially-prescribed ﬁbre supplements.
Funding source(s): N/A.
A SNAPSHOT OF YEAR 10 SALSA PEER LEADERS' LIFESTYLE
BEHAVIOURS
V.A. Shrewsbury 1,2, M.H. Wu 1,2, A. Andrew 1,2, C.P. van der Sluijs 1,2, C.
Hillery 2, L.L. Hardy 1, V. Flood 1, S. Shah 1,2. 1University of Sydney,
Australia; 2Western Sydney Local Health District, NSW, Australia
E-mail: vanessa.shrewsbury@health.nsw.gov.au (V.A. Shrewsbury)
Background/objectives: SALSA (Students As LifeStyle Activists) is a unique
peer-educational partnership program that motivates high school students
in Western Sydney to eat breakfast, fruit and vegetables, and to be phys-
ically active. Year 10 students are trained by university students to become
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students. The aim of this study is to assess Peer Leaders’ baseline indicators
of eating habits, physical activity and recreational screen-time.
Methods: SALSA Peer Leaders from 10 high schools completed an online
self-reported questionnaire at the commencement of the Peer Leader
training workshop. The questionnaire was designed speciﬁcally to mea-
sure the SALSA program objectives which included adolescent eating be-
haviours, physical activity and recreational screen-time in line with
Australian recommendations.
Results: In total, 213 (93%) Peer Leaders completed the questionnaire (69%
female). The majority of Peer Leaders (76%) ate breakfast on the ques-
tionnaire administration day, but only 54% reported eating breakfast daily
in the previous week. Fifty-six percent and 8%, respectively, reported
consuming at least the recommended 2 serves of fruit and 5 serves of
vegetables daily. Only 10% of Peer Leaders met the recommendation for
physical activity ( 60 minutes each day). Forty-four percent and 39% met
the recreational screen-time recommendation ( 2 hours each day) on
school days and weekends, respectively.
Conclusions: There is much scope to improve the eating and physical
activity behaviours of SALSA Peer Leaders. Peer Leaders will be followed up
after program completion later in 2014.
Funding source(s): Commonwealth Department of Health.
DETERMINING INDIVIDUAL TASTE PHENOTYPE: A COMPREHENSIVE
SENSORY METHODS TOOLBOX
M. Cochet 1, N. Archer 1, J. Shaw 1, G. Hannan 1, C. Delahunty 1. 1 Food and
Nutrition Flagship, CSIRO, North Ryde, NSW, Australia
E-mail: maeva.cochet@csiro.au (M. Cochet)
Background/Aims: Taste is a key driver of food choice and function as the
body’s gatekeeper. The epidemic of obesity seems to be related to the
overconsumption of energy dense foods rich in sugar and fats. An under-
standing of the relationships between taste perception, food preference
and dietary intake in relation to environmental and genetic factors could
provide further insights on the mechanisms that lead to the development
of obesity, and the difﬁculty associated with weight loss.
Methods: A comprehensive set of tools to understand multiple aspects of
sweet and fat taste was developed based upon literature review and trials.
The criteria to consider were: (1) easy to conduct and understand by
participants, (2) provide accurate and reproducible data, and (3) enable the
establishment of relationships with other phenotypic measurements
(taste gene expression).
Results: The kit developed was tested with a cohort of women between 18
and 50 years old (n ¼ 39). The kit measured objectively each individual’s
taste sensitivity, taste acuity, optimum taste intensity for both sweet and
fat tastes and food preferences, frequency of food consumption. Pheno-
typic differences were observed between the participants.
Conclusions: A comprehensive toolbox of sensory methods was devel-
oped that measure taste performance and establish an individual taste
phenotype. These methods can be applied to understand the role of taste
perception in obesity, and can be readily applied in other studies where
taste perception variance is of interest.
Funding source(s): N/A.
USE OF THE NCI METHOD IN RISK ASSESSMENTS FOR FOOD
REGULATION
T. Hambridge 1, J. Baines 1. 1 Food Standards Australia New Zealand, Australia
E-mail: tracy.hambridge@foodstandards.gov.au (T. Hambridge)
Background/Aims: The US National Cancer Institute (NCI) recently
developed a sophisticatedmethod for estimating usual intakes of nutrients
and foods.
Methods: Food consumption data from national nutrition surveys are
combined with food chemical concentrations using the NCI usual intake
method. FSANZ has translated the method from SAS into R language, with
comparable results. Usual intakes of nutrients were evaluated for use in
food regulatory risk assessments, for example for nutrient fortiﬁcation
assessments. The NCI method was also evaluated as a risk assessment tool
for other commonly consumed food chemicals (e.g. contaminants) wherelong term exposure estimates are required, which has not to date been
investigated extensively internationally.
Results: Testing of the NCI method for food regulatory purposes has been
undertaken. The NCI method produces distributions of nutrient intakes,
intakes of other food chemicals and food consumption that are narrower
than when using a single day of data or a two day average, with compa-
rable population mean intakes. For usual intakes there is a lower propor-
tion of respondents outside health based guidance values for excess and
insufﬁcient intakes. Limitations of the method will also be outlined.
Conclusions: The NCI method can effectively be used for estimating usual
intakes of nutrients and foods for food regulatory risk assessments, and
could be used for risk assessments for other types of food chemicals.
Funding source(s): N/A.
DEVELOPMENT OF THE NEW AUSTRALIAN SURVEY SPECIFIC DATABASE
AUSNUT 2011e13
R. Sobolewski 1, J. Cunningham1, S. Tompsett 1, P. Pouliquin 1. 1 Food
Standards Australia New Zealand, Australia
E-mail: renee.sobolewski@foodstandards.gov.au (R. Sobolewski)
Background/Aims: Food Standards Australia New Zealand (FSANZ)
maintains and updates Australian food composition databases. In May
2014 FSANZ published a survey speciﬁc database AUSNUT 2011e13,
developed for estimating food, dietary supplement and nutrient intakes
from the 2011e13 Australian Health Survey.
Methods: Several strategies were used to generate the best possible data for
inclusions in AUSNUT 2011e13. The food nutrient database is based on an
extensive set of current, high quality Australian derived analytical data,
which representsmajor sources of nutrients in our diet and foods commonly
used as ingredients in other foods. The database was supplemented as
needed with data generated through recipe calculations, borrowed from
overseas food composition tables or based on label information. Foods were
classiﬁed according to two classiﬁcation structures.
Results: AUSNUT 2011e13 nutrient database contains 51 nutrient values
for each of the 5,644 foods consumed in the Australian Health Survey. It is
the ﬁrst time vitamins B6 and B12, selenium and total trans fatty acids have
been included in an Australian survey speciﬁc database. For the ﬁrst time
foods have been classiﬁed as discretionary or non-discretionary.
Conclusions: Up to date data on the nutrient content of Australian foods
are available for use by food regulation agencies, nutrition researchers,
dietitians and the food industry.
Funding source(s): Australian Bureau of Statistics.
NHMRC NUTRITION (STANDING) COMMITTEE ARCHIVES (1974e1990)
B. Wood 1, I. Coles-Rutishauser 2, R. English 2. 1Honorary Fellow, Menzies
School of Health Research, Darwin, NT, Australia; 2Retired
E-mail: woodbe4@bigpond.com (B. Wood)
The Nutrition (Standing) Committee of the National Health and Medical
Research Council (NHMRC) commenced in 1938 as an advisory body to the
NHMRC and Commonwealth and State Departments of Health. The Chief
Nutritionist and Nutrition Section of the Commonwealth Department of
Health were responsible for servicing the Committee and Ruth English was
Secretary to it for the period 1979-1990. This archival collection was
mainly assembled by Ingrid Coles-Rutishauser, Member of the Committee
(1978-1991). Beverley Wood, also a Member of the Committee (1985-
1990), contributed additional records.
These records have been catalogued using the bibliographic database
EndNote. Folder entries include actualmeeting titles and dates, agenda items
and tabled papers. This provides a method for searching and identifying the
sequence of events over time. Examples of keywords include protein, school
milk, ﬂuoridation, food standards, alcohol, aged, nutrition education. In total,
2.8 shelfmetres ofNutrition (Standing) Committee records (minutes, reports,
agenda papers. tabled documents) are complete for themeetings (1974-1990
inclusive) and working parties (1979-1989 inclusive).
All of this material has been deposited with the National Archives of
Australia (NAA), Melbourne ofﬁce and belong to series B6706-B6708.
Locate them (together with earlier records of the Committee), using the
Record Search facility http://www.naa.gov.au/collection/search
